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Introduction
Malaysia is a developing nation that takes pride in seamless integration of ethnicities. The three main ethnic groups, the Malays, Chinese and Indians, live in unity despite practicing distinct religion and cultures. As an integrated society they have also adopted unique interests and customs including their food culture. Food culture, in this sense, can be described as an "inserted mechanism of convention specifically related to food within the broader concept of culture" (Cronin and McCarthy, 2011, p. 722) . However, studies suggest that the inclination and specific preferences toward food vary among the ethnic groups, likely due to hedonistic orientations, health, religious beliefs, family upbringing and social influence (Sheikh and Thomas, 1994) .
As part of a developing nation, the general attitudes and behaviour of Malaysians have gradually evolved, including their motives for food selection (Ali and Abdullah, 2012) . Higher income levels imply that Malaysians are more able to afford eating out and may adopt dietary habits that are potentially detrimental to health. Busy lifestyles among the working population suggest that majority of them have less time to prepare their own meals and resort to buying ready-made or instant food that may contain high concentration of salt, additives and preservatives or even ingredients with genetically modified organisms (GMO). Furthermore, lack of enforcement on food labelling of GMO implies that people are not making informed decisions in their food purchases and have low awareness regarding the negative effects of GM foods (Singh and Tan, 2013) .
The food retail industry in Malaysia includes a large number of fast food franchises not only in major cities but also in small suburban areas. Those who regularly patron these fast food restaurants can be presumed to be less concerned about the nutritional value of the food they consume and adopt unhealthy diets. On the other hand, there are another group of people who are conscious about health and have a preference towards "slow food". The concept of slow food was coined by Petrini (2001) to promote the consumption of food that is good (Pollan, 2008) , clean (Maloni and Brown, 2006) and fair (Tencati and Zsolnai, 2012) . Nonetheless, the Slow Food movement is relatively new in Malaysia with only two convivia located in Peninsular Malaysia (Slow Food, n.d.) . Consumers who are conscious about consuming slow food can be inferred as people who deeply care about the quality of their food, practice good eating habits and are keen to promote convivial experiences and leisure (Dunlap, 2012) .
Such characteristics as mentioned above are also common with a nascent segment of the market termed as foodies (Cairns et al., 2010) . Foodies are individuals who are passionate about food, have high enthusiasm for eating and great desires in the exploration of food. These enthusiasts generally love to share their dining experiences and culinary knowledge via social media and blogs. Foodies like to experiment with their cooking and emulate from their past dining experiences, and at the same time take extra effort to ensure that the dishes prepared have nutritional value so that the well-being of the family is taken care of Cairns et al., 2010) . In view of the unique characteristics of foodies, their expectations and behaviour can be expected to vary from non-foodies due to the adoption of different criteria in food selection and varying behaviours in treatment of food.
Based on the above notions, this study is conducted with three main objectives. First, we explore the key factors of food choice motives of consumers in Kuala Lumpur and examine the relative importance of these factors. Second, we investigate the differences in food choice motives of the three main ethnic groups in Malaysia, namely, the Malays, Chinese and Indians. Third, we examine variations in the food selection motives of foodies and non-foodies of the overall sample on a typical day. The significance of this study is that the results will help increase food producers' and retailers' understanding of the market, through an investigation of ethnic and behavioural differences in regards to food selection motives.
This paper contributes to the literature through the development of a new, exploratory measure for the concept of foodies based on the qualitative studies of Johnston and Baumann (2010) and Cairns et al. (2010) . This measurement is constructed to capture the attitudes, interests and opinions (AIO) of respondents, such as the sensual perspectives of food intake, the passion to cook for loved ones, and the level of knowledge in food preparation. We find that the newly developed measure is sound as it produces a 1880 BFJ 116,12 three-factor solution consistent with the typology in Cairns et al. (2010) , namely, Pleasure, Pursuit of knowledge and Care work.
Food choice motives
The literature suggests that food choice motives are influenced by external factors (i.e. life course and influence) and internal factors (i.e. the personal system) (Furst et al., 1996) . In regards to external factors, it has been argued that a person's previous experience with food heavily influences their future food choices. For example, if a person had a good time with his or her family when eating a particular food, that person is more likely to want to try that food again. Other external factors that influence food choice motives are social norms, economic situation, social role and physical surroundings (Furst et al., 1996) .
Internal factors driving food choice motives include personal value negotiation and habitual choice patterns (Furst et al., 1996) . The value placed on food does not only relate to monetary aspects, but also other features such as sensory delights, convenience, health aspects and quality. People tend to make habitual and routine food choices, preferring safe and familiar options. Personal factors influencing food selection is also related to taste and health aspects (Lau et al., 1984; Parraga, 1990) . Emotions such as anxiety during information search have also been found to affect consumers' food selection decisions (Hansen et al., 2011) .
There have been multidisciplinary attempts to measure the motives for food selection incorporating aspects such as environment, social factors and sustainability choices (e.g. Bell et al., 1981; Cong et al., 2013; De Boer et al., 2007) . Sobal and Bisogni (2009) argue that the underpinning theories of food behaviour are not confined to only one and that multiple perspectives are crucial due to the dynamism in food choice decisions. They suggest that the process of food choice involves certain factors such as life course events and experiences, cultural ideals and personal factors, and are advocates of a qualitative constructionist philosophy in the understanding of food decisions.
Following a quantitative positivist view, Steptoe et al. (1995) developed a sound measure for food choice motives as contained in the Food Choice Questionnaire (FCQ). The FCQ comprehensively measures people's motivations for food choice, and was developed based on Van Strien et al. (1986) , Lau et al. (1986) and Crowne and Marlowe (1960) . The FCQ encompasses both intrinsic and extrinsic values, and include nine factors: Health, Mood, Convenience, Sensory appeal, Natural content, Price, Weight control, Familiarity and Ethical concern. In Steptoe et al. (1995) , four factors were found to be important in driving food choice motives in the UK, namely, Sensory appeal, Health, Convenience and Price.
In this study, we build upon Steptoe et al. (1995) to investigate the key factors of food choice motives of consumers in Kuala Lumpur, Malaysia and further examine the relative importance of these factors.
Ethnic and cultural differences in food choice motives Different cultures have different varieties of foods, ingredients and cooking techniques associated to them, creating an important link between culture and food. While culture shapes people's beliefs, values, habits and behaviour in general (Axelson, 1986) , religion may be a more influential factor in steering people's spiritual path and way of life including their food selection motives. Muslims, for example, are prohibited from consuming pork and drinking intoxicants. They are restricted to eating only "halal" food, referring to those that are permissible by Islamic laws. Hindu devotees, on the
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Ethnics and the foodies segment in Kuala Lumpur other hand, are usually vegetarians or vegans and refrain from consuming beef due to the notion that cows are sacred. Similarly, Buddhists also avoid beef and some believers adopt strict vegetarian diets. In Christianity, different approaches to food are applied by the various denominations. Caffeinated and alcoholic drinks are avoided by the Mormons and Seventh Day Adventists while Catholics avoid meat on Good Friday and Lent. Although these religions may enact strict dietary principles, the amount of people adhering to them may vary significantly throughout the world (Bonne et al., 2007) .
Malaysia's past colonisation by the British, Portuguese and Japanese, as well as the historical influx of immigrants, have resulted in the spread of multi religions to the country. Generally, these religions are strongly associated with, although not confined to, specific ethnic groups. Islam is usually associated with Malays, Buddhism is linked to Chinese, Hinduism relates to Indians and Christianity may include Chinese, Indians and indigenous groups of east Malaysia. Hence, in regards to food choice behaviour, it would be expected that these ethnic groups have distinct eating habits and motives as governed by their religious teachings.
Various cross-cultural studies on food choice motives have adapted the FCQ together with other scales such as personality traits, ethical awareness and ethnocentricity (Eertmans et al., 2005; Lindeman and Vaananen, 2000; Chryssochoidis et al., 2007) , and has been used in the context of both English-speaking and non-English speaking nations. One study in the context of Uruguay yielded motivation factors that differ from the UK sample, where Health, Sensory appeal, Weight control and Familiarity were found to be the top concerns in food choice motives (Ares and Gambaro, 2008) . The FCQ has also been applied to compare motives in choosing milk products across nations, namely, Japan, Taiwan, Malaysia and New Zealand (Prescott et al., 2002) . Asian Chinese regarded Health motivations as the top three concerns, as noted from the results where Health, Natural content and Weight control appeared to dominate the food choice motives of Taiwanese and the Malaysian Chinese. This is consistent with the way Chinese view their food, taking into consideration its medicinal benefits and impact to personal well-being. The Japanese placed Price as the most important factor, followed by Health. Lastly in New Zealand, Sensory appeal was found to be the most significant factor, followed by Price.
The FCQ has also been employed in studies with specific focus on different types of food. Pohjanheimo et al. (2010) examined consumers' values and preferences toward rye breads and found that the values of hedonistic consumers were strongly influenced by Mood and Price. In another vein, Chen (2011) employed the FCQ to explore gender differences towards GM foods in the context of Taiwan. Results indicate that female consumers have a more negative view towards GM products as opposed to male consumers and suggest several recommendations for marketers of GM foods in Taiwan. The study by Chen (2011) is in line with past literature that has found varying attitudes towards GM products across cultures and regions (e.g. Curtis et al., 2004; Bredahl, 1999; Koivisto Hursti and Magnusson, 2003) .
Besides the FCQ, other scales and methods have been employed in examining food choice motives (e.g. Cong et al., 2013; Sobal and Bisogni, 2009 ) as well as food attitudes in cross-cultural contexts. For example, Sheikh and Thomas (1994) used food diaries and open-ended questionnaires of students in a school in London and found that Asian and English adolescents varied significantly in their food habits due to religious beliefs. Verbeke and Lopez (2005) used the Food Neophobia Scale (FNS) based on Pliner and Hobden (1992) to examine the differences in ethnic food attitudes among Belgians BFJ 116, 12 and Hispanics living in Belgium. The study found that generally, both ethnics displayed differences in ethnic food attitudes. In addition, Omar et al. (2004) used a general questionnaire to examine food shopping behaviour among ethnic and non-ethnic communities in Britain. Results of the study revealed some differences between the ethnic groups, specifically in regards to brand preferences of fruits and vegetables, as well as meat and fish.
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Based on the above observations of cross-cultural differences in food selection behaviour, we posit that there are differences in food choice motives of the three main ethnic groups in Malaysia, namely, the Malays, Chinese and Indians.
Foodies
Foodie is a relatively new concept in the food-related literature. The term foodie was first used in a book entitled "The Official Foodie Handbook" by Barr and Levy (1985) . It referred to foodie as an elite class of enthusiasts that devote themselves to gourmet food. Foodies, in modern day terms, apply to a much wider circle of people and are broadly accepted as a term defining people with a passion for eating and learning about food .
The foodies' market segment is slowly materialising. In line with the rapid development and popularity of social media, FoodiesLikeUs.com is an information portal that is specifically dedicated to food lovers with more than 34,000 "likes" on Facebook and more than 6,000 followers on Twitter with over 14,000 tweets. It is a place where foodies share their passion online with emphasis on the younger generation of food lovers.
The importance of the foodie market segment does not just impact the food and beverage industry, but also the travel sector. The aspect of food and beverages is integral to travel experience and foodies consider this to be one of the most important elements during their vacation time (Goeldner and Ritchie, 2006) . Jamison and Jamison (2008) exemplify this notion in their best-selling book, "Around the world in 80 Dinners: The Ultimate Culinary Adventure". They argue that for the foodie market segment, emphasis must be given to create unique experience economy (Pine and Gilmore, 1999) . Meanwhile, Cassedy (n.d.) suggest that foodies either live or work in large metropolitan areas and are characterized by their inclination toward fine dining, willingness to travel places in search of good food and have higher household income.
Foodies put considerable effort into ensuring that the nutritional needs and well-being of the family are well taken care of Cairns et al., 2010) . The process demands care and attention to special needs of each family member, including their favourite food to meet their satisfaction. It is also identified that fond food memories from their early childhood days serves as a foundation for food passion. Foodies tend to share and recreate these memories, as well as cultivate good eating habits among loved ones. They are also influenced by cooking imagery portrayed in the media for entertaining guests. They pride themselves with superior knowledge of food and related areas and are committed to self-education by which they learn about the complex taste and texture of ingredients, refine cooking skills and test out new restaurants.
The overt behaviour displayed by foodies can be grouped into three categories Cairns et al., 2010) . First, foodies eat for the pleasure of it. They do not eat simply to subsist, but to enjoy the experience of adventurous taste. Second, their passion stems from positive experiences from their loved ones. They will then try to emulate those experiences and further encourage their loved ones to mimic good eating habits. Lastly, foodies have the hunger for additional culinary knowledge.
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Ethnics and the foodies segment in Kuala Lumpur They display constant desire to consume food information from various sources such as books, Television shows and other media. Foodies also learn through cooking and experiments with recipes.
The above notions regarding foodies lead us to postulate that significant differences in food choice motives can be observed between foodies and non-foodies.
Methodology

Data collection and sample
The general aim of this study is to examine the food choice motives of Malaysians in Kuala Lumpur, and subsequently to examine the differences between ethnic groups as well as the variations in food choice motives of foodies and non-foodies of the overall sample. Since literally everyone consumes food, any person of the three main races (Malay, Chinese and Indian) was eligible to be a respondent in this study. We employed a non-probability snowballing sampling method (Goodman, 1961) to enable the number of respondents to increase in a relatively short span of time. The sample was taken from the capital of Malaysia, Kuala Lumpur, as it has the highest population density in the country. Kuala Lumpur was viewed to be an ideal context for the purpose of this study as it has relatively high internal migration from people of all other states in Malaysia, resulting in a healthy composition of ethnic groups and a good representation of the population. In addition, a sample from Kuala Lumpur would represent respondents engaging in the current trends of food choices, where an abundance of food retailers and choices are available.
The instrument used was an online questionnaire hosted through Google Docs. It is acknowledged that the use of online surveys will exclude those who do not have access to the internet; nonetheless, a main concern of the study was to capture the foodie segment, which rationalised the decision of using online surveys. This is based on the description of foodies by Cassedy (n.d.) suggesting that foodies are from the metropolitan area, inferring that they are also internet accessible. Furthermore, the advantages of online surveys are that they are virtually free to be distributed and they eliminate the likelihood of missing values as respondents would not be allowed to proceed if an item was missed out.
In the first round of data collection, 400 personal messages were sent via an online social platform. Upon completion of the questionnaire, the respondents were asked to forward the survey to their own contacts. This snowballing method ultimately led to a total of 239 usable responses.
Instrument and measures
The instrument used was a three-section questionnaire worded in English to retain the original connotations of terms used in the food choice motive measurement by Steptoe et al. (1995) and to avoid conceptual and semantic equivalence disparity (Behling and Law, 2000; Kristjansson et al., 2003) . Although this suggests that there may be an exclusion of people who are not well-versed in English from the study, it is believed that the majority of the urban population would have no difficulty in understanding the questionnaire. Most Kuala Lumpur urbanites converse in English daily as English is the secondary language in Malaysia and is a compulsory subject taught throughout primary and secondary schools. In addition, English is also used in tertiary levels of national education.
Section I asked about the food choice motives of respondents through the 36-item FCQ starting with a preface: "It is important to me that the food I eat on a typical day 1884 BFJ 116,12
[y]" (Steptoe et al., 1995) . The items encompassed nine factors: Health, Mood, Convenience, Sensory appeal, Natural content, Price, Weight control, Familiarity and Ethical concern as shown in Table I .
Section II covered the AIO aspect of foodies and consisted of nine items adapted from Johnston and Baumann (2010) and Cairns et al. (2010) (see Table II 
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Ethnics and the foodies segment in Kuala Lumpur experiences and current behaviour in regards to food. Rather than using a four-point scale as per Steptoe et al. (1995) , we adopt a seven-point scale as per Prescott et al. (2002) ranging from 1 (strongly disagree) to 7 (strongly agree) for Section I and Section II. Lastly, Section III covered socio-demographic questions including gender, ethnic group, age, marital status, educational background and occupation.
A pre-test was first conducted prior to the actual data collection to ensure comprehensibility of the questionnaire, particularly on the new measure for foodies in Section II. Ten employees from the food and catering service industry with vast experience in food service, retailing and marketing were selected to complete the questionnaire. They were asked to highlight any difficulties in answering the questions and to recommend changes, if any. The reason for selecting participants from the hospitality industry is because the study attempts to develop an exploratory measurement for foodies; hence, experts in the field would be able to verify with reasonable confidence the newly developed foodie measurement. Furthermore, some of these respondents appear to have the characteristics of foodies as suggested by Cairns et al. (2010) (i.e. have passion for cooking, love to experiment with new food and seek for new culinary knowledge). These experts are also normal food consumers in the basic sense; hence, it is believed that they represent both consumers and foodies simultaneously. All respondents reported that they understood the overall contents of the questionnaire well and did not recommend any changes. The pre-test also supports past studies that the FCQ is applicable cross culturally and in non-English speaking countries with reasonable reliability (e.g. Prescott et al., 2002; Ares and Gambaro, 2008) .
The final data was analysed using SPSS v.20. To address the research objectives, three analysis techniques were employed. Exploratory Factor Analyses (EFA) and mean analyses were conducted to explore the food choice motives and its relative importance as well as on the new measure for foodies. ANOVA analyses were then conducted to investigate the differences of the three main ethnic groups in Malaysia, namely, the Malays, Chinese and Indians. Finally, cluster analysis was conducted to investigate the variations in the food selection motives of foodies and non-foodies on a typical day. 
Results
Descriptive analysis
Preliminary descriptive analyses of the respondents were conducted to gauge the composition of the overall sample. From the 239 usable responses, 49 per cent were male and 51 per cent were female. In terms of age, majority of the respondents were fairly young, under the age of 35 (82.5 per cent). The remaining 17.5 per cent fell between the ages of 35 and 54. The average age was consistent with the young age of internet users. In addition, about 60 per cent of the respondents were not married, which is not surprising since the respondents were relatively young. Most respondents were degree holders (82.8 per cent) and while the rest were non-degree holders (17.2 per cent). Although no statistics can confirm the ratio of degree holders to non-degree holders in Kuala Lumpur, it can be argued that internet users are generally educated (e.g. Kim, 2011) . In terms of ethnicity, slightly more than half of the respondents were Chinese (52.3 per cent), followed by Malays (37.7 per cent) and the remaining Indians (10.0 per cent). Based on the Malaysian Census (2010), the ethnic composition in Kuala Lumpur are 45 per cent Malay, 44 per cent Chinese, 10 per cent Indian and 1 per cent other ethnics. Hence, with the absolute variance of less than 10 per cent between the sample and the actual composition, the sample can be considered fairly representative of the population in Kuala Lumpur. In terms of occupation, most respondents were employed in the private sector (51.9 per cent), followed by other non-active income occupations (22.1 per cent), employers (13 per cent), civil service employees (11.3 per cent) and self-employed (1.7 per cent). Steptoe et al. (1995) , results of the EFA showed a seven factor solution with 55.0 per cent variance. Six of the factors were consistent with the theory (Mood, Convenience, Sensory appeal, Price, Ethical concern and Familiarity) while the last factor converged the items from Health, Weight control, Natural content, which we label as Balanced diet. All the seven factors were checked for internal consistency and were found to be reliable with the exception of Ethical concern (a ¼ 0.47). Hence, this factor was discarded leaving six factors for further analysis. Results of the EFA are shown in Table IV .
After running the EFA on the FCQ, the same was applied to the food AIO measures. The nine items loaded into three factors as suggested by Cairns et al. (2010) labelled accordingly as Pleasure (two items), Pursuit of knowledge (five items) and Care work (two items). The Cronbach's a values between 0.6-0.9 suggest acceptable reliability (see Table V ).
Key factors of food choice motives
To address the first objective of the study that is to explore the key factors of food choice motives of consumers in Kuala Lumpur and to examine the relative importance of these factors, mean analyses were conducted on the six food choice motive factors. Price was found to have the highest mean (m ¼ 5.33, SD ¼ 1. Table VI .
Food choice across ethnicities
In regards to the second objective of the study, that is, to investigate the differences in food choice motives of the three main ethnic groups, a one-way ANOVA test was performed. Results revealed that there were no significant differences between the ethnic groups for four of the factors (Balanced diet, Mood, Price, Sensory appeal and Convenience) and only one factor, Familiarity, was found to be significant across the groups (F(3,238) ¼ 3.515, p ¼ 0.016). Results of the ANOVA are shown in Table VII . Post-hoc analyses using Tukey's HSD post-hoc criterion for significance indicated that the mean for Familiarity was significantly higher for Malays as compared to the Chinese ethnic groups (mean difference ¼ 0.4856). This is shown in Table VIII Food choice motives of foodies and non-foodies The next objective of the study is to find out if there is any significant difference in food choice motives among foodies and non-foodies. A K-means cluster analysis was applied by dividing the respondents into two clusters, i.e. foodie and non-foodie. To maximise the difference between the two clusters, the mean centre for the foodie cluster was six and five and for non-foodies, the mean centre was between three and five. This resulted in 161 cases for foodie and 78 for the non-foodie clusters, respectively, (see Table IX) .
A t-test was used to examine the significance of the foodie and non-foodie with respect to their food choice motives. Results show that four factors were statistically significant, namely, Balanced diet, Mood, Price and Sensory appeal (see Table X ). The results show higher means for foodies as compared to non-foodies, suggesting that foodies placed greater importance on these factors when choosing food. Two factors, Convenience and Familiarity factors showed no significant difference between the two groups. This suggests that foodies were more concerned about maintaining a balanced diet and appeared to be more concerned about their health, consistent with the definition of foodie. Price was significantly different between the two groups, at 10 per cent significance level.
Discussion and conclusion
This study provides fresh insights to retailers and food and beverage operators regarding food choice motives. Since the two main factors driving food choice motives are Price and Convenience, restaurateurs and food producers can redesign their menu and food products to emphasise these factors. As long as the food is reasonably priced, they should be able to sell. Retailers can also source and promote dishes that are easy to prepare. Perhaps microwavable dishes will spark a new food trend among the working population in Malaysia. Sensory appeal was found to be the third most important factor in people's food selection. Thus, the presentation of a dish is extremely crucial, since the first interaction and impression of food is usually gained through visual senses. This is perhaps where the saying "eating with the eyes" holds true. Attractive colour combinations can also affect the perceived flavour of a dish (Kilcast, 2005) . This notion is reflected in reality shows such as MasterChef that emphasise on the visual appearance and presentation of the dishes. Hence, presenting great tasting dishes that are visually appealing to the palate will provide a competitive edge to restaurateurs.
As nutritional science and education progress, so do public perceptions on healthy dietary choices. This study is a step towards recognising this change and that the food choice motives scale must be just as dynamic as the changes in society. In this study, three factors of the FCQ (Health, Weight control and Natural content) converged into a new factor. The new factor, termed as Balanced diet acknowledges the fact that being healthy denotes a combination of nutrition, physical activities and being Notes: *,**,***Significant at po0.10, po0.05, po0.01 Table X . Foodie and non-foodie differences in food choice motives
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Ethnics and the foodies segment in Kuala Lumpur knowledgeable about food contents. However, Balanced diet and Familiarity were found to be relatively less important when choosing food on a typical day. One possible reason why this factor is perceived less important is due to the relatively young age of the respondents where selecting healthy and nutritious food is not of their utmost interest and concern. Nonetheless, this observation should not be taken lightly because nurturing a healthy lifestyle should start early. Although the marketing of health food is considered niche where it is proven effective among those who are already highly interested in its nutrient density and subsequent healthfulness (Lone et al., 2009) , the government in general and health ministry in particular should increase the public's awareness through education and social campaigns. This is highly significant as Malaysians are alarmingly the current "fattest" society in South East Asia (Cheng, 2013) .
Apart from the public, the government should closely monitor and pressure food manufacturers to produce healthy food in order to protect public health. For example, the inclusion of additives and GMO in food must be communicated transparently through effective food labelling. Besides, constant bombardment of images through social marketing showing that specific food can be eaten to uplift one's mood could influence consumers to change their food preference. The government can also refocus subsidies to manufacturers that produce healthy comfort food such as frozen dried fruits so that the price can be competitive and more affordable to the common people.
The findings reveal that most of the food choice motive factors generally do not vary by ethnic group. This is a surprising and interesting observation as it exemplifies that Malaysians, regardless of race, exhibit similar motives in their food choices. Malaysians today are fond of eating out, be it at hawker stalls, fast food outlets, or even fine dining restaurants. It is a norm to see families of all races, especially among the urbanites, gathering at restaurants and enjoying quality time while having their meals. The only difference noted is that familiarity with food matters more to the Malays compared to the Chinese. A possible explanation for this observation is the restrictions on food consumption whereby Muslims are only allowed to eat those which are permissible (halal) by Islamic laws. Hence, the Malays would prefer to select food from familiar and trusted suppliers.
The new measure for foodie produced a three-factor solution, Pleasure, Pursuit of knowledge and Care work and results showed that the food selection motives of foodies and non-foodies significantly differed. It is shown that foodies make better food choices on a typical day. In the Pleasure factor, joy is derived from cooking-related activities. It would be interesting to further test if joy can be derived from the results of cooking. If delicious food is the end result, the feelings of joy might be amplified when the preparation process is taken into consideration. Pursuit of knowledge consisted items that are relevant to learning. Perhaps some items pertaining to food tasting and flavour discovery can produce a more complete context. Lastly, the Care work factor revolves around the people other than the foodie himself. Further testing can be conducted to see if this factor is extended to healthy overt behaviour of foodies themselves.
It is acknowledged that this study has several limitations. The scope was confined to only Malays, Chinese and Indians in Kuala Lumpur. In addition, the use of online surveys suggests that certain groups are excluded, for example, those without internet access and/or those of certain age groups. Hence, the study paves the way for more comprehensive studies encompassing other minority ethnics located in other parts of Malaysia, as well as other socio-demographic dimensions including age, gender and income. Future studies can examine the differences between foodies and non-foodies within each ethnic group, and to explore the role of women in food choices for home consumption. The linkage between slow food and foodies can also be investigated. It is hoped that this study will set precedence to other larger-scale studies that further examine the concept of foodies, and conducted on a nation-wide basis.
The modernisation of lifestyles has produced a new breed of people who are enthusiastic and passionate about food. Foodies, as this segment of enthusiasts are termed, are much more concerned when it comes to making food choices. Clearly, those that choose to live-to-eat have a healthier and happier lifestyle than those who simply eat to subsist.
